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HM^M^ ^ ot duhe, from 

Z thought in mind ihat we started to look 
for variety in dishes from different province 

in India. 

Madras cooking for instance, is much more 
pungrni than anything in India, and Matlta« 
curries are thinner arid more watery. Bengalis 
specialize in fish cutrie*. cooked in mustard oil, 
with rtce, In Punjab the chappati o£ whole 
wheat often replaces rice, and lentils ol fcieat 
variety are eaeen. The food in Bombay $ 
pexhapi the most cosmopolitan of all- In 
Kashmir the curries are full of apices and 
chillies Due to the Cold climate peopli 
non-vegetarians and so on. 




Every spice used 
serving. All have 
*fe cjrmmattves 



astonish you ?... are 

in their making is a 
some antiseptic value i 



a medicine 



Ginger has long b,en used a s 
against coldi. 

for T'T^ U5 " d W ' dely 1,1 **** 

for 5 fcm diseases, heahxi* bruise, | e , ch bltps 

and as a carminative. 

Both garlic and onions are blood clears 
and ward of! colds in winter. But the, have 
in unpleasant reaction and mafc* the breath 
imeJl offensively because of the sulphur they 
tain. Garlic is rich in vitamin B, C and 
and onion in C. Both are Nature's mediei- 
Onions and garlic are rich in the trace 
lenrs zinc, copper, aluminium, manganese 
>ulphur and iron which* scientists have now 
discovered keep away diseases. 

Cinnamon is an exc/eraely powerful] 
germicide. Ye I how many pecple realise tbar 
iVeS «nd camamon oilb aie more powerfully 
rptic than carbolic acid. 

Coriander seed is also an antiseptic and 
inative. From both nutmeg and mace 
:ilr oil is produced lor use in case of 
or heptic colic, and for certain nervou* 
maladies. 

Cardamom oil ll strongly antiseptic and 
i used also in the manufacture of many 
perfumes. Manurma Raina 
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Curry Ingredients 



Indian 



Sour 

Se^tul 
EvlachLe 
J twatne 
Jauphall 
Kulnuc daichsni 

Died ii i.i 
Laoang 

Zsera or jeera 
Kaii mirche 
Rai 

Lai mirche 
Huldie 




English 

Aniseed 
all spice 
Cardamom 
Mace 
Nutmeg 

Cinnamon 
Cor Under 
Cloves 
Cumin seed 
Black pepper 
Mustard seed 

Cbilliei 

Turmeric 
Fenugreek 

Garlic 

Ginger <drj> 
Ginger (|r 
Poppy seed 
Long pepper 





Til 

Sarson 
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Awfoetida 
Cbirenji 

nut 

Almond 

Coconut 

Grain Hour 
Gram 

C*ird 

Pulse 

Carrot 
Jaggery 

Ta itia riild 
Saf fti.tt 

P)anrain 
Data 

Cucumber 

Apricot 

Lentil 

Kidney bean 
White flour 
Cheese 
Pasrachio- 
Farched rice 
Mine 

Sago 
Semolina 

Sesame 
MuirarJ 



Ingredients : 

.Vk u 1 K*. 

Gbee 150 gm. 

Garlic 25 gin. 
Salt to taste. 
Onions 100 gm 

Turmeric 2 tea-spoons 
Rtd chilli 3 tea-spoons 
Garam Masala 1 tea spoon 
Saf trona Pinch 
Curd UlOgm, 
Water 3 cups 

Method : 

Fey onions in fat till light brown. So 
small pieces of meat in curd, ground gar 
d garam masala in a sauce pan for one 
our. Now add soaked meat and all the 
spices including salt to hot Ghee and onions* 
Stir well and cook for 20 minutes- Add 
water and cook for 80 minutes till meat 
is tender. 
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Dhania ka Korma 




mm 



Meat I 
Curd 250 flra. 

Gt>*e 200 gnu 

Garlic 2b gm 

Onions 100 gin. 

rmmeric powder 2 tea spoons 

Red Chillies 3 tea spoons 

Ground ginger (diy) 1 tea Iff* 
Ground aniFFt U 2 tea spans' 

Ground cinnamon 
black cardamom 1 tea spoon 
Black cumin seed lu iapie 

Water ll litre 

Satr to taste 

Green comtider leaves 25 gms. 



Kind; 

Cooking method is the same as for Hindi 

osh. But here when meat is cocked, 
ead green coriander leaves cn tcp and serve 
nee or chappam, 

Rajbi Begum 
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Stuffed Bitter Gourd with 
Minced Meat 

Ingredients: 

Bucer Gourd 1 Kg. 

Finely minced meat 1 Kg. 
Curd lUGgm. 

Ghee 200 pen. 
Onions 10U fm. 
Garlic 25 tfm. 
Garam masala to taste 

Turmeric powder 1 tea ippon 

Chilli co tatte 
Sale co lute 
Method : 

Wash and peel the bitter gourds am 
remove the seeds* Spray salt on ir and keep 
it aside far one hour. Niw wash rhete bier* 
gourdi wirh war en Mix the curry ingredi* 
an J mince J ruiit. Fry thii in 1 am ill quaiH 

of ghee. Now scuff the mixture back ii 

the hollowed bitter gourdi and tie wn 
thread 10 that it should fit. Fry onioi 
light brown in hot ghee. Now dip irui 

hitter gourds into curd and fry one by 
AdJ | litre uf water and the remaining * 
to it Cook an low heat till water 

dry Srtv* hot. 

ttajhi Begum 




Meat Kofta Curry 

MJflctd mcar J Kg. 
Ghee 50 gm. 

Turmeric J tei spoon 
Chilli 2 tea spoons 
Ground Cinnamon., 
o ack cflrrifliuom 

Ground aniseed J 
Salt ro taste 



Method : 

«rv e hot. * " ffiDVe fro * 
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Maaz 
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Jnan-dientr ( jb§ > 

Rib, 6 P iec«(fro- ^ ^ fc B 

***** 1 rs h w-o 



Ghee 230 gm. 
Water 1 kfr 

GjcIic past* I table spoon 

Sale to taste- 



Ginger powder, turmeric, chilli, aniseed powder, 
claves, cinnamon stick, cardamom, cumin feeds, 

according to fast?. 

Method : 



if 1 

Place nil ebc mir-Jientu except thee in 
a deep vessel. Cuuk on a rneJiura fir*? until 
all the water h absorbed and the meat n 
tender* Fry the meat in tfhee to a golden 
brawn colour on low fire. Serve ir hot. 



Fatim* Beg 



um II 





edients: 

Mutton (without bone?) i k*. 
Saffron 1 pinch 
Onion 100 gm. 
Ghe* lOOgm. 
Water J kg. 
Salt to taste. 

Turmeric powder, chiIJi powder, pepper. 

ginger powder, coriand* r powder, car- 
tn, cloves, cinnamon powder* cumin aeed 
aniseed powder according to taste. 



Mrthod 




Grind the meat into fine paste unril it 
has the consistency of sole dou$b. Mix a 
tie quantity at garam masala with minced 
Shape the mix* nr.* into small balls 
Fry onion in ghee till brown. Remove the 
Bhee from the fire and take out fried onions. 
Grind the onions into a very fine paste. 
Ada water, chilli powder, ginger powder, 
turmeric, cloves, cardamom, pepper and salt 
to the ghee in which onions were fried. 
Bring all this to a boiling point quickly. 
Add the meat balls into tha boiling mixrure 
and cook it on ■ medium fir* until rhite 



ii a little gravy and meat ball* are tender. 
Now Add onion paste and soaked Mfiron fend 

cumin seeds and simmer it on a law fire {or 
about ten nuniKec. Serve it hot with nee 
or chappaeies or with nan. 

Patun* Begum II 
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NftffiftMi', Ro « an Josh 

Mu» ton | kg. 

Curd J |,|. 

Onions 50 gm. 

GiW,C P * s " 3 table » POont 

Ginger, turmeric p owJe ^ 

cinnamon stick, Powder, 

Cardamom according lo tasU- 
Oit or Ghee J cup 

Water | kp. 

SaJr Co taste. 
Method ; 

Mix dry ingredient* to curd and soak, 
muuon in it f or three hours. Fry onion* m 
rfhee or oil till golden brown. Kemove the 
fried on ion ■ and grind ic into s fine paste. 
Fry the mutton and other ingredient soaked 
mi iui'1 in the same ghee or oil in which 
che nnions were tried rill they are biown 
iJ »he phee or oil Aeparatres from mataJa. Add 
and curd and cook fill die meat li 
r. AdJ the onion paste to the cooked 
and cook it for 20 niinut*!. Serve hoi 

w,rh r,« or ch. PP .ue.. ■ 
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Korma 

Ingredient* 

Muteon \ Kg. 
Onion 100 cm. 
Garlic 4 cable spoon 
Curd 2j cupi. 
Saffron a pinch. 
Cream 2 cups. 
Ghee 170 gm. 
Blanched almonds 57 gm. 

Coriander powder* clovej, cinnamon* 
powder, cinnamon, stick black pepper, red chilli 
powder, turmeric powder, and sale to taic?* 

Method 



Soak muccon in garlic pwte fl curd, coriander 
powder, red chilli powder and salt tor lour 
hours. Fry the sliced onions till brown in 
colour, keiiuve the tried unions and gn 
Eiiem into a fine pasECt Add mutton mix 
and all ocher ingredient* except ere 
almonds and saffron. Cook all on a low 
till the meat is lend.-r. Add lalfrocn 
and bl.incheJ almonds and simmer it 6i 

>rrv* it hot with rice or chappatie 

Fatima Bei 



fire. 



Scclh Kabab 



lienta i- 



Mmcti BMftjC i Kg. 
Curd J cup- 

" i .<;: >. r leave* 5 gftlS. 

iger, red chilli powder, cumin seeds, 
taate. 

Ghee 4 table apoens. 
Lemon 1 (one). 

Method 

Giifid coriander leaves* ginger, cumin tceds 
10 a very fire paac*. Mix rhe paite wf II with 
iced meat and curd along with one tea 
full of ghee* Grease aeckh with ghee 

bear it slightly- Take the mixture of 
lear and place them evenly around the 
rkh. The paste should be spread about air 
iche* m length rolled on aeekh Roast ihia 
an an open coal fire. When roasted take 
Kababas off the icekh and fry them (ill light 
in a| frying pan ierve hot 




Fa-tim. Benin II 



n Kg. 



i 
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(■is) 

Kb. 

8 to 10. 
1 red spoon 
| tea spoon. 
J tea spoon. 
{ tea spoon 



Bii'iance 

Ingredient* 

Meac (cat into cubes» 
Basmati or Pacn* Tiee 
washed and soaked in 
water loi two hours 
Onions 

Oil or Ghee 
Cloves, earlic, (chopped) 

Ground Coriander 

Ground cloves 

Ground oudamura 

Ground chilli 

Fresh ganger (finely chopped* 6 thin slices 

Ground cummin 1 tea spoon- 

Ground cinnamon i tea spoon- 

Ground black pepper 1 tea sp 

Lemon 
Method :- 

Wash the meat, put it into n pan with 
ground spices, parlic t ginger, lemon jute* snd 
sale to caste. Mn meat and spices tharoughl 
and set the dish on one tide. Fry the on 
in a generous quantity of fac till crisp 
brown. DiviJe them in o 2 equal portions 
Crush one pnition thoroughly and mix it in 
wich the meat *nJ spices. The rema 
should be set aside lor the rice. 

MsQorma K 
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Preparing the rice for the Birianee 

Whole clovfi 10 to 32, 
Cinnnmon 7 ro 8 sticks. 
Bay Jeavei 7 to 8. 

Whole iatdsmoms 10 to 12 
Whole black pepper 10 ro l2 
iaffron J u-a spoon. 
Method: 

Take a jar* sauce pan. f,l, , t thfep 

11 with w Htf r and put in rh , >b v< * 
'«h« lv .th two d e4 «„ »p„ ong of * sa|[ 

.« .he water boils. pu C »„ . p „ Und " 

■mannr Parna te bu, don't coa th „ 00f . 
• When parboiled, dram through a sieve 
do nor remove the spic* ftaa the „„' 
eomplecelr dra.ned p|.« r ,ce on a 

12 ' ? C °? J ' Now » af fron into 

»•.»<,„. of ^ When thfi rice hfls 
dr.,n«d empty. puc ir over fhp meaI 

over the ssffro „ an{ , ^ ^ y 

and' jl " CUrn dOW ° ' hc «"»• 

fc, °" J °« -«« fori* hour.. 

1 . ' affie d,S>1 - cov " With r,ce and daco.ate 
with dry ,,ui, 0I »j lced bciifd tff> 

Manorma Raina 
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Chicken Korma 

edients i . 
Chicken cut intu piece* V C,ane> 

Ghee or butter 1*0 *m. 

Lemon 2. 

GrciunJ ehillw 1 " a s P oon 
Ground onions 4 t*bt« «pO»ns 
Coriander se-d 1 tea spoon 
Cinnamon 6 small sticks 
Ground gmger tea spo-an 
Ground pepper J tea spoan 
Garlic 2 cloves 
Bay leives 3 

Onions (large) 12 cue kn«ch<vi«e mm 

si ices* 

Salt ca taste- Ground cardamoms =6. 

Warm the grise or butecf, fry the sliced 
ons m a golden brnwn colour and set chem 
«t. Then fry all the condiment* including the 
und spices and garlic, and when brown 
OW in the pieces of Chicken and salt and 
It rill brown. Then add th* lemon juice, 
leaver and fried onions! bring la 

1 out un a close-Hrting lid and tinnier 
1* t.i 2 hours, till the Chicken is tender, 
c h u with rice, chapp-mies or partsttas. 

Mauorm* Kainas 
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*mb* br.i n 3 
popped on,or, 1 
L.tge tomatoes 2 
G h«. chill, powd 

F« wcej and ial c lw 

ckI : 

Wash rh, brain. * cold war.r ,b ri 
ov.r w.rh aMwmm and bo,. S,^ 
minuter Remove and cut jnro halvri 
onioiif to a golden bro*n in ghee ai.. 
and All other spicei. Then put El 
Mp of water, [bring ro boil and add rhr 
runs, cjuk for ten minucei. Serve liot. 

Manorma B«ii 



Cabbage and Minced Meat 

logredteuta : 

Minced meat J Kg. 
Small cabbage 1 

Fat 2o*. 

ilt, onions, garlic, grcund chilli, iurroei 
ground coriander, cummin, iced f Kurd flingn 

mete 

Method 



try onions in lat Till light brown. Add 
minced meat and all spices including salt am 
gjrltc- Snr well* cook fear 25 minutes. Don" 
add water. Shred cabbage and add to tht 
mince meat, cook till cabbage i» tender. We 
use cauliflower and peas alio. Serve hot 
rfuppmciei. 

Manornia 
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(ieot8 ™ & Rad, shJ 



ka J'*h 250 <fDi . ' K,! - 

5? h « «* Oil 20, grm 
Method 

^\a?/ ^ fMb int0 ■»«« «d 
«It and turmeric powder and keep 

Jc. W«J the f«t in a fryn* pan and 
n«r till the imtll disappear*. New liy r 
'<»h one hy one till brown and keep aiide, tli, 
the radii h into ruund and iquare pieci 
T the radiih and when a bit coal add f ci> 

, ht rsmarinM fum. ..I. ,..,1 .11 



j *u«: laujDji anu wnrn a dic cuoi jog ici 

i»b, urEdnnu jmct r »lr and ill other vpic 
two cups of it in a ibuci pan. Kef? 



two cup* , 

h* pan uncovered, and wnw wc inn #■ 
quirr render mnov* from fire. Wb*n ccol 



mar* tairj. Serve with rice or parr 
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Kidney fcorma 



f x *$h Kniners 
Curd 

Onion 

Chilli powder 
Gnrnni ma*->!« 
Salt 

Tore At or* 
Oil Of guee 



2 teaspoon 



I medium 
$ tea»poon<ul 



2 uaspoon 



tuts 



2 teaapoonJuU* 



Method : 

Waih and cut the fresh kidneys into piece* 
Souk in euid tui 5 roinuiej, *c?d tw ic«peci 
lul of Ftt »n omrr in ih« oil cr jhei 

Add g&ijmmatitla, Chilli powder and bits 
coconut. Fry for two mmutc*, ihen add t 
juice of two ot thiee tomatoes- Aft*e ih 
add the kidney*. Mix well and than add 
euptf of water. Cook gently till it is dry* It 
become* the airy recipe. 

Hljca Akhtar Qtaba 
& 

Alika Begum 
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'«aredi eDts . 



Kofta 



2 

I 
I 

i 



,b *M» mined m eae 

oil for , 

ga.poo„, ul fltran] ^ 

CIovm garlic 



Method : 

Mince the onion, h Cr bs an d c arJic (no 

fir «j «*? - * rftarte 

It, garam rh aBa j a and chilli powdei K " 
nmnn, Make emH „ ^Jl^ !.',u 
jell bea.en e f | and f rj ,Io w l,. Kui,*, Can 
be served the, are ac tea. tuat mth tome 
ftesh Chutney. 

w« want to atikr curry of it, then Wi 
* to put fallowing: 
I Onion 
250 gram tomatoes 

I Tableip»>nluJ cufd, 1 cable ipocmful 
butter or tac 

Tea ipoanful salt, one cup hot water 
Tea spoonful turmeric 
1 Tea spoonful gamm maaala, chilli powder 



Fry tU< tflpu *»> J ** ,ls€ ^J** 1 

tii, add ill Mt«m and eW11 ' l» w ^ er 

Ft# lor ■ few minute*, then add ilicctf <o 

co<» «nd ifae cutJ. Ftt P ut *» T 

Kolcaa. After ahtun| l°r law mm»t»» put 
hoc waur. h wiU cooked in 



rfci* 
tmnut<». 



Ha jr. Ul and 
Atiku Jce 
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MMl Rogan(ojh 



Meat 

Gh« 
Curd 
Salt 

Turmeric 
Chilli powd 
Almond* 
Garam nusali 



er 



J Wto j|r ani 
25 <> 8T«rj 18 

1 fasponMuf 
I tfiipoonful 

W 

1 t* ■ pot nfuJ 
Cur J.i mum 20 

25 Hiaaifc 
nnion 

2 pi«cei 



Kiilimish 
1 medium sixrd 
ehtun 
love* 

letliod l 

Mix the garam masala with curd and then 
ilk the meat in it. Keep it for two houw 
h a lid on ir. H*at the put leb«m 

r iy*x in ir. Fry it tptl it U red, thrn 
il nut puc the meac in the gh« and 
fry ,t. St.t it «r.th a .poon.P ut P«» 



if piyax in it 



Then pur half litre 



t. K«P « ' ld on 11 



nd cook for half an 



dtfliciou* "id 



A Hat at lunch or dinner time 

v<d hot at B-guto mJ 



Hajr. Akhi-r Q«ba 



Egg Curry 

| n <red8enU: 

b tu* 

2 Oninni 

•I IlDUIOfH 

2 Tabla *poonful curd 

t Table spoonful* «h« 

2 Table spoonful dhama or ntbet freak hei 

2 Tea ipoonful salt 

L Tea spoonful turmeric 

J Tea spoonful garatn raasala 

( Tea spoonful chilli powder 

Method: 

Boil the eggs for S minutes. Shell and cut 
in halves. Mince the onions and herbs. H 
chr ejiee and hear the onion mixture stow! 
Add all msialat Mi* well; add sliced coma- 
toei, thrn add the curd- Fry gently, and add 
the tftffli carefully so rhac yolks dnn"f separa 
from the whites Wuh ■ *r»**n cover the * 
wnh the gravy from the tomatoes and cut 
Add a cup of water, put the Lid on and alfo 
the curry to simmer for ten minute* Th 

tetve hot wuh rice or any other vegetal 

dub. 

Hum III A 

Atika He turn 
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Udakhi Mokmok 

h with *,* f . Md wh fn he C^^r 

-Urto^S " bOU, 4kt °' Ch0pPed m '"' nJ 
•ud chopped oniony ppp|Wr . (ll | t and oth „ 

""" " wilh ,r mm th,n .II 

Near flatter thr troill b*IU unci irvfi thrm 
with rue miked m«t, anion*, etc, end »h.ipr 
then into dtiif.ni Now cock th«m by «e«m- 

when 

Ammo 
X Clsfli 
Unily House 
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Fish Curry in a Malyalee Way 

1 Kg Fiih 

5 Spoonful red child ^owtl*" 

1 Teeepoon of uffron powder 

L Tcaipoon ol pepper 

Satr 

Ginger ■ pirce of 1* 
Girhc 2 nr 3 tcnall pndi, 

On. on 2 

rwoirind 5 oi ft piece* o( Kerala 

Tarn rind 
Oil 

Mtmqrd and curvy leaf 

Clean ihrm and tike them; e#a»h well, and 
leave them aiide. In chc mean iimc grind 
chilli powder, eaf'ton powder, pepper, ialr, 
Htrlic, dinger and lew piece* ol onion to a 

■mooch piece. 

Hew a dish and pour i«»rn* ml mto it. 

When hot put rr»ujt*id ieedi ifirr the mute 
Hop*; add alicrd onions, sliced finger and gillie 
and curry leave* When brown add ibe 

around mix ur When chey catch at rhe 
bottom add water (a glaei ) and vben ibey bod 

put rhe «lked (i%hca and the rsrmind piece*. 

Alter 20 minutes remove then. When cool 

*lac. tbe lid. 

•hrlU Mafhew 
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**ifdk nt6 . Fried Fish 

: F„h 

I On k in 

* Podi of gailic | 

ai? | « ..... 

thud ; 

Cl«n and si,ce the <«h « n d grind ch* 
ti, i onion, garlic, salt, nfforn. tfn^r to 

ooeh paste* 

Rupmre the Am with k*tte. Aapply the 
and leave for ± an hour. Fry in deep 



Mrs. Shi y II* Methiw 




Mutton Curry 



Ingredient* : 

I Kfi. mutton 

4 deaeerr spoon chilUe powder 

Coriander powder 

Garlic 5 ot 4 big pod* 

Pepper 1 
Anii*rd 
Spice | 
Bay leaf 
Ginger 
Tomatoes 
Soft ran 

Onion? 



j" according to caste 



j 



Method j 



B 



Wash and cut the muttons into small pie* 
aniseed and leave rhem uide. 



Flic* * deep frying pan and when wan 
put the <lq :an lei powder, chillie powder, flarli 
pepper, apices, fling*» and stir them well £i 
out oilj Grind them ro j smooth 

Heat the pan> when hot, season thei 

in muHtatd, sliced onion. When brown add 
t grouud tnasala and iliced tomatoes and 
d thtiiim pieces one by one. Add ult, ke 



so 

Whrn thrjr "» 10 flick ro thr bottom, 
ihc fcoikd *»rrr 

Cook till ttttttOn n tfttdtr- Hrfor* a*i vrni/ 
1 lim* JMC* >nd iniuhrd nJ«h* 

Mm ShjIU Mrlhrw 
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Fried Liver 

1 bit pod« °* M'Hc 
^ ufal* ppooni of peppr 
I c*bT« ipoon of satlton 
Sale to twt* 
Gtafer I 
4 onioai 

Method : 

Wnih and em the liver into small piecei* 
Hat rh* (rving pjn with oil. When hot season 
them with ilic*d onion- Whtn brown add the 
around narliCr pepper, taffron, salt, and ginger. 
Then tdd the liver. 

Cook chetn dry. 

Mr. Shyll. Methew 
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Butter M,|j< 



Curry 



Kfl curd 
C»rry 

Mu»tard 

Onion and Salt 
Cummin lee( j 5 

R*d chilli CBSf. 
Coconijccrapjng, 

'f POSJlblt. 

Sal fro n 



1 



I 

I 

f 

I 

I 



according « 




Add . litrle w. t „ to , h , cord , B d churn 
* r j J. 



- HRb oil in ,he f.y.ng Pa „ ( deep 
"J heat it. 

When hor add the milliard ieed*. *lic,d oniony 
red chiJh case*, curry leaver, methi aerdt fltoumd 
lut icraping?, cummin i«ds, end iaf| ron. 

When brown add sale and pour the butter 
rver ir. Whrn warm remove and siare. 
not let ir bull bvcjimr it w\\t $plit* 



Mra Shjlla Meth 



Idtl 

3 cups rice 

1 cup black trim dhal 
Oil or butter *\ 

Ginger 

Curry leaves ten taite 

Gieen chilli I 

Salt J 




Method : 

[ Clean and k;. in* rice and dhal ieparately 
for a day. Drain well and grind to a very 
mooch pane with very lierle water. Grind 
he rice well unJ mix k well and leave it 
lor a day. ([| tn Kaihmir leave it for two 
or rhree d«7f.J Sliced ginger mrrv leave* and 
green chilli can be added ro give a good 
flavour. 

Steam water in a pan (Ut). grease a (sal: 

added) (, M an tdli mould) aad pour rh* 

b*Ucr and place it in the 1st pan and itearn 

n for i an hour. 



Doihi 



The ume way as idle, without finger, 

rry leaves* green chillu 

Mrs Shylla Methew 



i qZ T,ct 

* *-qco nu r 
Sugar 

Method: U ' m > 

So«k the ii ce ant j p owd 

d« powder. For tht K^LmS/^ 1 ^ 

urn Mint a hi not lh 

conui »crapinfit. 

Thelmie [fa cup] ol the powdered flaftt 
be kr rr 4iidr . Thr tck uf ii. powder ar with 
coconut *cr aping. 

Add water to the powder k«pt a*id*and 
ii ro a paste. When cool add coconut 
water and iu|ai (»* required) and mil ie weli 
add the rnt et rhe flour and [«Jd toda ii ta; 
iashin.r). Uave it lot a night. 
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Sweet Dosha 

The **m* wjy nt lar lwecl IdH. but 
ot warn idd raiik to it. Do nut 

nuts unci piune* 

Grease ■ A+tp botromed p»n and rue 1 deieri 
ipnan ot the baittrn into it and tip thr imi 
iw|y in .1 cirle. CnVPt it with ■ lid [in; 
If rare rernil -no 1 IrjVi- for 10 minute*' 



i ad 



not turn i hem aver. 



Mr. Shyll* Met] 
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2 S S " nbar Dll «« 

i K ° f ***** 
* K-8 onion 

| K « fire-n chilhg 
Salt 

Cu «Ty leaves 
Oil 

..etfaod : 

Ci«n, „d soak the dhal for „ d a « ■«* 

who, h and there Wh . 

Pur rh< sl.cd gin8 et. onion. «„en chill, u" a 
no water Keusome rhem. Add salt. 

Make small balls, a bit bigger than a murb] 
»ct*n them and jiy them in deep oil. 



When blown, remove. 

Mm Sbylla Metbew 
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Unu Vada 

nffrcdienta ; 

1 Eft black gram DHal 

2 ginger 

Kg. onion 
freen dull: 
Salt 

Curry brown 
Oil 



i 

t 

i 



J According to tail 



od: 



Same way as Parap Vada. When flattem 
ihrm scoop cue the make a hole in the cem 

& fry. 

Put che fried one in the curd, having sale 
chilli powder and a little powder of mechi 



Mrs Sbylla M 



rn tune 



SE 

Rasem 

njre<K*nta t 

Tamarind 
$*it 

Pepper 

Garlic mid pifijer 
[.:**« cif Kid chili i 
Satfion 
Mmrard 
Union 



Fxtracr the juice at tJi* um-jrird with 
j liuie war-r nnd ullow them id boil. 

chf fliHn f ifiw , grind coaralc\ p« iv ■ , 
fttlltp finger, safiron, cnuitKrd, -uatcri tins. 

Hrat a lircU diJ, when hot put a few 
rd je*di, whrn rhcy hvxit idd iht ihcrd 
When hrnwn add rh* caw of Red chilli 
add tht j-iuund mixture itir well then 
«■ Utrarind warer *rid allow it 10 boil, 
for >alc and rrmqve. 

Mil Sbjlla VUtliew 



Caramel Geam Custard 



2 m »us*f 
1 table tptinn 



water 



10 ol milk 

I de**eft ipoon lugai 

Vanilla essenc* 



Method B***l*« 2 « ,n 1 1 A * 

.tKiim water. Br«l without inrrin* in mould 
until the colour of caramel. When H i* cold 
lireai* the *id«s of lb* mould. For cuscard w nttn 
milk «nd pour on b«ren eftfs and Add 
vcnilla essence and mix. Add this to caramel 
in the mould Cover iha mould with grease proof 
paper. Put 10 nf water Mid trivet in cooler, 
i'lace rh< nioulJ mi : rivet* 

Cook (or 20 minutes- If pouiblr-. itMpenire 
ur ) houri before icfving. 

rVngroo 
Unity Hume 
CUu X 



-fa 



Kishmish pulao 



Klvhniiib half cup 
Salf ant tra ipoonfuJ 
2 t»bl* spoonfuls of gj IC e 
2 cloves 

2 cups hoc water 
Gb« 2 cable 1P no n f„li 



J " e 6hre ,n,r P ut th « dom, p.rce, of 

beat very low . Add th- d 

* SaJt " nJ i»i«iib. M.x 8I ,d ftf gen.ly 
* ■ mmute*. Add hoc water, mix rborcn.. 
Shly and bring -o br.ij quickly. Turn he at 
very low and cook for 30 m.nute,, with thr 
on. It becomei very dtliciou«. 

Hajra Akhtar Qasba and 
Atika begum 
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Gaiar Ka Halva 



|rrdi*« 

3 pinu ™i' k 

1 lb cnrtoci 

J r**cup sugar 

2 mbl< ■ponnfult *h*e 
almond nutl 

( tea *poontul crushed cardamom seed* 

■ed; 

Boil the milk. Wash and grire rhe carrot* 
and put them in thr milk. Cook them on 
medium heir for 40 minute*. Gn on arirring 
it wtth a large »ponn. Add sugar ajrrup nnd 
ghee. Keep it bailing gently unril the mixture 
begin* to wlidjjy. When ir t, of a deep orange 

*nr, it (ho u be rjken oJf <rom hrat 

- cd almonds and the crtuh.d c « fdariJOnj ,„ dp 
« become. a tOQd neorish , 

*«P h «or three to ton, £y. 

Atik a Begurn ...d 
«■*** Akht« r Qubi 



Cdn 



-flower and Carrot Pickle 



Cjir.«t 

Lrluun 
Chilli Powd« 
Rai 

Ajvaien 

Ginger 

Salt 

Mustard Oit 
Clove* 
Lenin n* 
Gf«n Chilli 



- > 



Kg 
4 Kg 
200 giam 
200 gram 
lOO gram 

11)0 gram 
200 gram 
|00 si am 
1 Kg 

10 
5 

a>0 gram 



W«h *rtd cut the cauotf inio thinrrund 
inch long r«ec«. Add cauliflower piece*, 
them «n hot boiled »«et. r.ke tb.« 
of the i.ch ten minutes, *ry it- 

ASI „ that mi* o.l »d »nd .11 <bc obuvc 

It will become * taity P»c«* 

Mfcfji Akl.cr U«b» 
and 
Alik* Begum 



Ingredient! : 



Pickles 

Lime in iaW 



32 limes 

* table spoons uh 
Method i 

Slit the limes into frtiM. Fill in uh 
t-y one and put ihisn m a diy j»t. <lt if 
(Se-rd idea io iptinklc §<.n c sate in the 

r-rfur* putting in thi llmt a lionie ritta salt 

good prciecvanve ). Tie the it ruth of the jai 
with i clean muslin cloth and place in the 
lot 6—7 dayi, of court* lecurtly c If mi c t' 
jai at night- U jou do not have the Ucility 
of th* sunshine, the ptckle will be done juit 
«i well indoors only it rakea 15 days to be 
teady to eat. Do ttit iht hnrr daily hf 
the [at. 

Ma, norm a 
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Spiced Lime 

it the mmr way he above adding 
$poon« Garam M.iHaU, 3 fea-spnoiis chilli 
Tttnd I rea-iponn rurmeric powder (Hnldi). 
narively add cn the lim* piclile jib green 
split in co twos and t tb fr^sh tflhger 
ifrJc* and cur into two inches slices of fair 

JL-bliMI. 



Ft 



Fur rbose who regularly use lime in the 
en ic is an excellent jdra ro kerp a jar 

\ndy Mtd throw all rt)t Jtttle pttce* oi unused 

imv into ic from time CO time, af courseaiding 

ih to ir naw and agjin. This will in time wake 

in? pickle practically for noeitra expense. 



Manorma Katn* 



45 



im\ Pea * CurtY 

Eggs boiled 



Pear 

Onions 



4 

250 g»- 

2 
2 



niiisala and 



Chilli**, turmeric, aatani 
according to caatc - 

Water 3 cupB 

Method : 

Pi y oniairt-to coloXXU 
2. Add peai and .11 other ingredient, except 

i. Cook until the peas arc soft. 
4. Cut egg* in halves and lower in cuxrj 
cook it lor ten minute over a low fir 



1 



Fa time 



Ingredients : 



Curd 

Onion 



J 13 fin. 
250 &m. 
1 gm. 



Tuimc'ic, led Chillies, garam tngaala and 
r nccordinjj to cute. 

Ghee rr oil 73 Cups 



Fr? emmi in ghee rr oil till bro*n 
colour. 

A-JJ a J J the other ingredients, Itfr *elL 



u Frr chcfe r r 1 1 the ghee ij separated from 
the masali* # 

■ Add water and couic them on a medium 

heat lor 20 minute*, 
i this duh with rice ur chap.nes- 

Futimji II 




Add mushroom 1 soaked in curd. 



lalebies 



Ingredients ; 



Wauri- luk* warm 2 cup* 

2 Bran [Gram flout] 1 tablespoon 

3- Ghee or fat 2 tablespoon 

4. Flout or Maida 3 cups. 

5. Dbahi [Curd] 3 t*ble spoon 

6. Sod* i teaspoon 

7. Sugar 4 cupl 

8 Vinegar 1 tablespoon 

9. Water 1 cud 

10. Ghee for (tying 1 



cup 



thod : 



Mil toll iivc ingredient* and let atand 
er night to use. Boil trie sugar, vinegar and 
raier ro make Syiup. prepare 'at (or irying. 
idd Sail to the mixture "juu before tfjftol 
'lace in a cloth in which a tiny bole has 
made. Dtcp by ring* into the fatl let hro< 
on both aiilm drain and drop into Sytu; 

Manormi 



4K 



Orange Marmalade 

Ingredient* : 

Oranfri S 
Lemon 2 

Sufiar [fcr each cup of fruit add 1 cup] 
Water [for ewery cup of fruit add J* c up ] 

thod i 

Wash fruit; cut rind into fine strips; cut 
lit, taking out seed*. Measure. Add warer 
leave ovet night. Cook slowly from 1 to 
hours or until tender- Again tec itand over- 
kt. Add sugar, coak until jelly t*«. Put 
ito hoc stcrltzea* battles and cover wiih 
paraffin. 

anuima Waina 



Plum J 



sun 



uU - 



Plum 

Sugar 

Watrr 



I pound. 

3 (sound 

I cup. 



W*«h the frurt and Jr am . U 0I | the p | um 
ia water 10- 5 rainute* or unut .kint are 
tender Add the sugjr and »tir while b.uhng 
until the jelly «ag* li reached. Pour mro hot 
scerilited janr and scuj). 

Maaorma Raina 



•I) 



'ng«di»nt$ : . 



Mango juiw 
Sugar 
Water 
Citric acid 



i kg, 

" 6 kg 



1-4 kg, 

35 to 40 Rmt, 

PMuiJiim mew bisulphite 3 i 

thod :- 



Boil th< Miliar ami the watei mid 
main through doth to dean it, Add maogo 
juice auJ other ingredifani which will act as 
lervarTve. tf you don't want to keep the 
as I] for any length of time, omit the 
miuti m rtabijulpbite. When serving use 
-c parts of water and one part squsib. 

Minurmi Raina 



Manjo Chutney (Chatni) 



lat|redi«nt« ;- 

Green ttin«£3£t. diced I k|. 

SllgMT I kg 

W»«i 4 cup. 
Ruin* | kg. 

Vantfar \ bottle. 
Girlie 4 oz. 
Ganger 4 ox. 
Miu.ua rd iceds 4 as. 

Methud :- S«w mango ilowly in mgar 
and water* When half done, add orhar infr 

dicnti and umratr to food consiittney for 

•»wt picklt. 

MmMM Ra 



Ingredients ; 

Marda pr FJour 

Water 



1 Cup 

6 Table Spoons 
i tea spon 
1 tea jpoon 
i tea spoon 
to mix a itif! doug 



Method : 



Mil Maida. suit, kakmji seed, soda 
and water well and knead on roiling 
board. Roll very vrry thin* Cut 
with a knife diagonally at abouc 
J" intervals. Fry in hot ghee til] 
golden hrnwnJ Serve with tea or 
coffee. / 

Manormft RaiuA 




Take greeft bananas; ilice then jutt like 
potato chips; sprinkle salt. Heac deep 
fat. When it begins id splutter* add 
the chips and try like potato chips. 
These should be brown in colour ( 
can be krpt tor rbree oHoui raont 

• Mtnorma Kaina 



P«e Np. 
I 



3 

3. 
JO 

12 

13 

14 
17 

IS 

J8 & 19 

2D 
26 
27 



27, 28 P 30 
3J. 32, 33 
34 w 38 

28 

30 

34 

# 

44 

46 



Linr 

Heading 
IS 
9 

P«pe JV*. 
16 



10 
17 

23 
5 
3 

J? 

7 

22 
23 
25 



i! 

Lait linr 

'* 

6 

Heading 
10 



5 
6 
7 
fi 



incorrect 

hif 

Sjlltcinj 
01 

r*d child 

Pjcrstcai 

fell to 

Cummin i red 
Psrrateas 

Thrri 

'ntzrur 

hoi 

then 



Corn- ci 

FnipuocJ 
And 

Saffron 

10 

red cfaiHr 

Fariru 
Snlc to Uir« 
Cummin xed 
Pa mat 
flirra 
mixture 

rb»m 



Aapply 
* la Chi 

Stesnigt 
Unix Vada 



of time 



G.riic 

□anger 

MiuK»rd 



apply 

Sr*acnin| 
Udjidu 
Peel 

Quem 
(Mush mom) 

for ■ ltiei£«r 

Period 
Virt«g« r 

Cu»icr 
Miiicj tj 



